
                           Please ask a member of staff for the allergen information 
All parties of 6 or more incur a 12.5% service charge 

 

 

 

  

 

À la Carte 

  Sample Menu  

Starters 

Smoked Haddock Chowder Smoked oysters, sweetcorn     £9.95 

Black bomber Soufflé Red onion jam, onion ash           £7.50 

Diver Scallop Nasturtium pesto, elephant garlic       £11.50 

Junmai Daiginjo Sake, Japan, 50ml £7.00 

Wood Pigeon Pied bleu, blackcurrant jus (may contain buck)     £9.50 

Beetroot Arancini Orange, mugwort         £9.50 

Faustino Rivero Ulecia Albarino,125ml £7.10, 175ml £10.20 250ml £14.20 

 

------------------------------------------------------------------------------------------------------------------------------- 

Mains 

 

Fillet of Cod Herb potato cake, monk’s beard, hot tartare sauce     £24.95 

Lamb Rump Lyonaisse potato, fioretta, slow braised lamb croquette, jus    £28.50 

Baron d’Arignac Cabernet Sauvignon, France 125ml £4.40, 175ml £6.00, 250ml £8.50 

Vegetable Open Lasagna Patty pan, hunter beans, buckwheat bolognaise, meadowsweet £21.50 

Guinea Fowl Black garlic potatoes, chutney, garam masala     £22.50 

 


